BAKED RAVIOLI DIPPERS

YOU WILL NEED:

ONE PACKAGE OF REFRIGERATED CHEESE RAVIOLIS

SOUR CREAM

PARMESEAN CHEESE

ITALIAN FLAVORED BREAD CRUMBS

MARINARA SAUCE FOR DIPPING

THIS IS A MESSY APPETIZER TO MAKE BUT WORTH THE TROUBLE. 

I DON’T HAVE PERFECT MEASUREMENTS FOR THIS RECIPE, BUT YOU REALLY DON’T NEED THEM.  

IN A PIE PAN, MIX A SMALL AMOUNT OF PARMESEAN CHEESE INTO SOME BREAD CRUMBS.  

WITH YOUR FINGERS SPREAD SOUR CREAM ON BOTH SIDES OF RAVIOLI.

DIP RAVIOLIS  IN BREAD CRUMB MIXTURE AND PLACE ON COOKIE SHEEET.  

BAKE AT 350 DEGREES FOR ABOUT 15 MINUTES OR TILL CRISPY. 

SERVE WITH MARINARA TO DIP. 

